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INSPECTION  OF  FARMERS'  STOCK  PEANUTS  1/ 


GENERAL 


This  handbook  contains  instructions  and  information  dealing  with  the 
inspection  and  grading  of  farmers'  stock  peanuts.  The  term  "farmers' 
stock  peanuts"  is  generally  accepted  as  meaning  peanuts  as  they  come  from 
the  combine  or  picker  machine.  There  is  usually  some  dirt,  vines  or  other 
so-called  "foreign  material"  and  shelled  kernels  scattered  among  the 
in-shell  peanuts. 

The  handbook  consists  mainly  of  detailed  instructions  on  inspection 
policies  and  procedures,  but  the  latter  portion  of  it  is  devoted  to  a 
step-by-step  outline  of  the  inspection  procedure.  Instructions  dealing 
with  the  responsibility  and  conduct  of  an  inspector  will  be  found  in  the 
general  shipping  point  inspection  handbook. 

AUTHORITY  FOR  INSPECTION 


Authority  for  the  Inspection  Service  is  provided  in  Service  and 
Regulatory  Announcements  No.  93  (SRA-AMS  93,  Revised).  Section  51.15  of 
the  regulations  which  is  especially  pertinent  reads  as  follows:  "Accessi- 
bility of  Products.  The  applicant  shall  cause  the  produce  for  which 
inspection  is  required  to  be  made  reasonably  accessible  for  sampling  or 
inspection  and  to  be  so  placed  as  to  disclose  their  quality  or  condition. 
Samples  of  the  products  drawn  for  examination  shall  be  inspected  only 
under  such  conditions  as,  in  the  opinion  of  the  inspector,  will  permit  a 
true  and  correct  determination  to  be  made  of  their  quality  or  condition." 

INSPECTION  EQUIPMENT 

When  inspections  are  made  on  the  premises  of  the  sheller  or  ware- 
houseman, he  usually  furnishes  the  major  inspection  equipment.  However, 
at  many  points,  the  equipment  is  supplied  by  the  Inspection  Service.  In 
locations  where  there  is  a central  grading  station  or  a separate  inspec- 
tion office,  it  is  probable  that  all  of  the  inspection  equipment  will  be 
provided  by  the  Inspection  Service. 

The  inspector  in  charge  of  each  station  shall  make  sure  that  all 
necessary  equipment  is  available  and  in  good  working  order.  He  shall 
notify  his  supervisor  immediately  if  any  equipment  is  not  available  or 
not  working  properly. 

O 

1 / This  handbook  supersedes  "Inspection  of  Farmers'  Stock  Peanuts", 
Revised  June  1964. 


Standard  Items.  Listed  below  are  the  essential  items  of  equipment 
for  the  inspection  of  farmers'  stock. 

Sample  Mixer  and  Divider. 

Scales  for  accurately  weighing  inspection  sample  and  various  com- 
ponent parts  of  the  graded  sample.  High  quality  scales  increase 
speed  and  accuracy. 

Large  Screen  for  separating  foreign  material. 

Pre-Sizer. 

Mechanical  Sheller. 

Screen  Shaker. 

Sizing  Screens. 

Runner  Type  Spanish  and  Virginia 

Valencia  Type  Type 

Size  of 

Openings:  16/64  x 3/4"  15/64  x 3/4"  15/64  x 1" 

21.5/64  x 1" 

34/64  x 3" 


Kernel  Splitter. 


Moisture  Tester  . 


Percentage  Computer. 

Certificate  Forms. 

Daily  Report  Sheets.  (Grade  Tabulation  Sheets) 

Horn  or  Pointed  Scoop  for  sampling  from  sacks. 

Sample  Containers.  At  least  6,  either  16  quart  pails  or 

suitable  substitute. 

Machines.  The  following  paragraphs  are  devoted  to  a discussion  of 
the  mechanical  equipment  available  for  inspection  work  and  instructions 
for  its  operation. 

Spout  Sampler.  Detailed  specifications  and  instructions  for 
building  and  installing  the  sampler  may  be  obtained  from  Market  Quality 
Research  Division,  Beltsville,  Maryland.  Stress  is  laid  on  the  impor- 
tance of  having  the  timer  switch  and  the  sample  discharge  spout  both 
located  as  near  to  the  grading  room  as  possible. 
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The  interval  between  sampling  passes  made  by  the  sampler  is  (9) 

controlled  by  the  timer.  Vary  the  setting  of  the  timer,  depending  upon 
the  size  of  the  load  being  sampled.  A setting  of  10  seconds  might  be 
about  right  for  a load  of  one  ton  or  less,  while  a setting  of  20  seconds 
or  more  might  be  suitable  for  a load  of  3 or  4 tons.  The  objective  is 
to  get  a sample  which  is  representative  but  not  too  large. 

The  sample  discharge  spout  should  be  fitted  with  a sliding  (10) 

gate  or  trap  door  at  the  bottom.  This  should  be  kept  closed  while  the 
sample  is  accumulating  in  the  pipe  in  order  to  avoid  the  loss  of  dust 
due  to  air  draft. 

Pneumatic  Sampler.  The  pneumatic  or  "suction"  sampler,  developed  (11) 
by  C&HS,  has  been  tested  for  accuracy  and  approved  for  use  in  drawing 
inspection  samples.  It  is  in  general  use  in  the  Southeast  and  Virginia- 
Carolina  area  this  year  and  its  use  is  extending  to  the  other  producing  areas. 

One  man  can  operate  the  sampler,  but  it  requires  his  undivided  (12) 
attention  while  sampling.  The  sampling  pattern  - locations  where  the 
tube  is  inserted  - should  be  varied  from  one  load  to  another,  although  the 
number  of  individual  samples  drawn  should  be  about  the  same  for  loads  of 
nearly  equal  size.  Five  tube  samples  should  be  ample  for  the  average 
farmers'  stock  load,  but  the  number  should  be  stepped  up  proportionately 
for  loads  of  4 tons  or  larger. 

The  sampler  is  a rather  frail  machine  in  some  respects,  and  (13) 

must  be  operated  properly  to  avoid  damaging  it.  Do  not  attempt  to  use 
the  sampler  without  having  previous  instruction  on  its  operation. 

Pre-Sizer.  The  mechanical  sheller  created  the  need  for  a (14) 

machine  to  separate  the  in-shell  peanuts  into  three  size  groups.  The 
pre-sizer  makes  it  possible  for  the  sheller  to  operate  more  efficiently. 

All  samples  should  be  run  through  the  pre-sizer  so  that  when  shelled 
there  will  be  less  split  kernels  and  less  unshelled. 

The  cleaned,  weighed  sample  which  is  to  be  shelled  for  grading  (15) 
is  run  through  the  pre-sizer.  The  peanuts  are  separated  into  three 
size  groups,  each  suitable  for  one  of  the  compartments  in  the  sheller. 

The  accurate  adjustment  of  the  spacing  devices  on  the  pre-sizer  (16) 
is  very  important.  Precise  figures  for  these  spacings  have  been  worked  out 
by  J.  W.  Dickens,  designer  of  the  sheller.  The  Supervisor  should  have 
a gauge  and  check  the  spacing  of  the  rollers  occasionally.  Once  the 


spacings  are  properly  set,  they  shall  not  be  changed  without  instructions 
from  the  supervisor.  If  the  adjusting  nuts  on  the  sizer  should  work 
loose,  the  gauge  should  be  used  to  correct  the  spacings  as  the  nuts  are 
re- tightened . 

Sheller.  The  mechanical  sheller  has  been  tested,  approved  and 
adopted  for  use  by  the  Inspection  Service.  All  of  the  machines  are 
basically  alike  except  for  the  screen  grids  which  are  made  with  different 
size  openings,  depending  upon  the  type  of  peanuts  to  be  shelled.  A 
specific  screen  grid  is  used  for  each  of  the  three  types  - Runner, 

Spanish  and  Virginia.  If  more  than  one  type  of  peanuts  are  to  be  graded 
at  a station,  it  is  a simple  matter  to  raise  the  shelling  box,  remove 
the  grid  and  replace  it  with  another. 

The  sheller  has  three  separate  shelling  compartments.  One  is 
intended  for  the  small  peanuts,  another  for  the  medium  size,  and  the 
third  is  for  the  large  size.  The  grid  screen  is  made  of  three  strips 
of  perforated  metal,  each  with  perforations  of  a size  to  accommodate  the 
peanuts  in  the  compartment  under  which  that  portion  of  the  grid  is 
located . 

The  peanuts  are  transferred  from  the  small  bins  under  the 
pre-sizer  to  the  appropriate  compartments  in  the  sheller.  The  largest 
size  peanuts  must  be  placed  in  the  compartment  intended  for  them  - 
likewise  the  medium  and  the  small  size  peanuts  must  be  placed  in  the 
right  compartment. 

To  facilitate  this  operation  and  prevent  mistakes,  the  three 
bins  under  the  pre-sizer  are  painted  different  colors,  one  red,  one 
white  and  the  other  blue.  The  walls  of  each  compartment  in  the  sheller 
are  painted  with  one  of  those  colors  corresponding  to  the  color  of  the 
pre-sizer  bin  from  which  it  receives  its  peanuts.  With  the  bins  and 
compartments  painted  in  that  fashion,  if  becomes  almost  a foolproof 
operation  to  dump  the  peanuts  from  the  red  bin  into  the  red  compartment 
and  so  forth. 

The  automatic  timer  switch  on  the  sheller  should  be  set  at  a 
time  slightly  greater  than  the  average  time  needed  to  shell  a sample 
of  the  peanuts  being  graded.  After  running  one  or  two  samples,  the 
desirable  setting  can  easily  be  determined.  Some  samples  may  not  be 
completely  shelled  within  that  time,  and  it  may  be  necessary  to  run 
the  sheller  for  a short  additional  time. 

Several  precautions  should  be  taken  when  operating  the 
sheller  as  follows: 

1.  Have  the  right  grid  screen  in  the  sheller. 

2.  Put  each  sized  portion  of  the  sample  into  the  proper 
compartment  of  the  sheller. 

3.  Be  sure  that  the  sheller  is  completely  cleaned  out 
after  each  operation. 


(23) 


- 5 - 

Mechanical  Screen  Shaker.  The  screen  shaker  will  be  used  at 
all  inspection  stations,  unless  an  exception  is  permitted  by  the  Super- 
visor. Screens  used  in  the  shaker  with  13  x 13  inch  frames  are  generally 
made  of  20-gauge  metal.  The  screens  for  the  18  x 18  inch  frames  should 
be  made  of  the  heavier  18-gauge  metal  which  is  less  inclined  to  vibrate 
excessively  when  the  machine  is  in  operation.  The  screen  should  be 
placed  in  the  shaker  in  a position  with  the  slots  pointing  in  the  direc- 
tion of  the  thrust  of  the  shaker,  not  at  right  angles  to  the  thrust. 

All  shakers  are  equipped  with  a timer  switch.  The  duration  (24) 

of  the  shake  should  be  20  seconds  for  farmers’  stock  samples.  When  the 
shaker  screen  is  of  the  13  x 13  inch  dimensions  and  the  sample  contains 
over  400  grams  of  shelled  peanuts,  the  sample  should  be  divided  into 
two  approximately  equal  portions  and  each  screened  separately  for  the 
full  20  seconds.  This  will  avoid  overloading  the  screen. 

The  shaker  must  be  functioning  properly  to  do  an  accurate  job  (25) 

of  screening.  Correct  alignment  and  slope  are  important  and  may  need 
to  be  checked  if  the  peanuts  are  not  spreading  fairly  evenly  over  the 
screen.  Excessive  up-and-down  vibration  of  the  screen  metal  can  cause 
excessive  bouncing  of  the  peanuts  and  should  be  corrected  by  bracing 
the  under  side  of  the  screen  or  by  some  other  means.  If  the  screen  is 
braced  but  still  does  not  function  properly,  the  machine  needs  adjustment. 

Mechanical  Kernel  Splitter.  The  splitter  will  be  used  at  all  (26) 

inspection  stations,  unless  the  Supervisor  permits  an  exception.  All 
samples  having  reasonably  dry  kernels  should  be  well  adapted  to  the 
splitter.  However,  if  the  peanuts  in  a sample  are  damp  and  the  splitter 
cannot  split  them  satisfactorily,  the  sample  should  be  split  by  hand. 

In  operating  the  splitter,  adjust  the  speed  control  to  a (27) 

moderate  speed  which  will  split  a majority  of  the  kernels  but  will  not 
shatter  them  into  small  pieces.  In  order  to  do  an  accurate  job  of 
grading  the  plits,  it  is  necessary  to  avoid  shattering  as  much  as  pos- 
sible. Some  kernels  are  not  split  the  first  time  through  the  splitter, 
probably  because  they  strike  the  metal  wall  in  the  wrong  position. 

Leaving  the  adjustment  at  the  same  moderate  speed  setting,  take  the 
kernels  which  failed  to  split  and  run  them  through  the  splitter  again. 

Do  not  speed  up  the  splitter  simply  to  save  time. 

After  running  the  unsplit  kernels  through  once  or  twice  at  a (28) 

moderate  speed,  the  whole  kernels  remaining  must  be  cut  by  hand. 

The  cloth  sack  attached  to  the  splitter  to  catch  the  peanut  (29) 

skins  picked  up  by  the  fan  should  be  emptied  at  frequent  intervals. 

Do  not  permit  the  bag  to  become  more  than  one-fourth  filled,  because 
that  lowers  the  effectiveness  of  the  fan. 


6 


(30) 


(31) 


(32) 


(33) 


(34) 
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Servicing  Equipment.  Each  State  supervisor  should  have  at  least  one 
man  with  mechanical  ability  who  is  available  at  all  times.  This  man 
should  be  familiar  with  the  various  machines  being  used,  inspect  them 
periodically  and  make  adjustments  and  repairs  as  they  are  needed. 

GRADING  ROOM  REQUIREMENTS 

The  grading  room,  whether  provided  by  the  applicant  or  the  Inspec- 
tion Service,  should  meet  certain  requirements  in  order  to  facilitate 
the  inspection  work,  eliminate  unnecessary  interference  and  increase 
accuracy.  The  major  requirements  are  as  follows: 

Size.  Because  of  the  space  required  for  mechanical  equipment  a 
space  at  least  12  x 12  feet  or  the  equivalent  is  needed  for  the  grading 
area  where  one  or  two  inspectors  will  be  working.  Proportionately 
larger  spaces  will  be  required  at  grading  stations  where  more  inspectors 
are  employed. 

Floor.  The  floor  should  be  as  solid  as  it  is  possible  to  have. 
Masonry  base  floors  are  best,  but  a very  solidly  supported  wood  floor 
may  be  satisfactory.  The  mechanical  screen  shaker  must  have  a solid 
floor  in  order  to  function  properly,  and  the  mechanical  sheller  will 
not  do  its  best  work  on  a shaky  floor.  The  natural  vibration  of  these 
machines  is  such  that  they  cause  a weak  floor  to  shake  and  thus  lower 
their  efficiency. 

Privacy . The  inspection  room  should  be  arranged  with  partitioning 
counters  or  railings  so  that  persons  not  connected  with  the  Inspection 
Service  can  be  excluded  from  the  area  provided  for  grading.  Growers 
whose  peanuts  are  being  graded  should  be  permitted  to  watch  the  grading 
operation  from  outside  the  restricted  area  and  to  ask  questions.  They 
should  not  be  permitted  to  enter  the  grading  area  or  handle  the  peanuts 
in  the  sample. 

Ventilation  and  Heating.  The  grading  room  should  have  windows  or 
doors  to  permit  ample  movement  of  air  and  ventilation  during  hot 
weather.  It  should  also  have  provision  for  heating  in  cold  weather. 

The  inspector  cannot  do  his  work  properly  if  the  air  is  too  hot  or  too 
cold  or  very  dusty. 

Lighting.  Bright  light  is  essential  to  enable  the  inspector  to 
spe  all  defective  peanuts.  Flourescent  light  (white)  is  considered 
best.  The  supervisor  or  key  man  should  urge  the  buyer  or  applicant  to 
replace  unsatisfactory  lights  with  a suitable  fixture.  A simple, 
inexpensive  fixture  such  as  an  open  reflector  with  3 four- foot  fluor- 
escent bulbs  will  give  good  light.  If  this  is  not  available,  a 200 
watt  daylight  (blue)  bulb  light  with  reflector  serves  as  a poor  sub- 
substitute. The  light  should  be  suspended  about  3 feet  above  the 
grading  table. 
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grading  Table.  The  grading  table  or  counter  should  be  about  3-1/2  (37) 

feet  high  and  at  least  3 feet  wide  to  provide  ample  room  for  working 
the  sample,  as  well  as  places  for  scales,  screens  and  pans.  The  length 
of  the  table  should  be  5 or  6 feet  where  only  one  or  two  persons  will 
be  grading,  and  should  be  increased  by  about  2-1/2  or  3 feet  for  each 
additional  grader  over  two  who  will  be  working  at  the  grading  station. 

Crowded  quarters  slow  down  grading  operations  and  contribute  to  confusion 
and  error. 

Sample  Divider.  If  possible,  the  sample  divider  should  be  placed  out-  (38) 
side  of  the  grading  room,  either  in  an  ad jointing  room  or  out-of-doors, 
but  as  close  to  the  grading  area  as  possible.  This  will  help  to  reduce 
the  amount  of  dust  in  the  air  of  the  grading  room.  If  it  is  necessary 
to  place  the  divider  inside  the  grading  room,  a window  fan  near  the 
divider  which  can  be  turned  on  when  peanut  samples  are  being  cut  down  in 
the  divider  is  very  effective  for  blowing  the  dusty  air  out. 

Sample  Storage  Room.  A small  room,  closet  or  large  cupboard  adjacent  (39) 
to  the  grading  area  may  be  used  for  storing  check  samples.  If  the  buyer 
wishes  to  make  provision  for  later  inspection  of  the  check  samples,  the 
room  or  cupboard  must  be  fitted  with  an  adequate  lock  and  the  keys  turned 
over  to  the  inspector  in  charge  of  the  station.  Furnishing  of  such  a 
storage  space  is  not  required  of  the  buyer,  but  he  should  know  that  any 
samples  not  stored  in  such  a secure  place  overnight  will  not  be  used  for 
a regrade  the  following  morning. 

SAMPLING  BULK  PEANUTS 


Use  Mechanical  Samplers.  All  loads  of  bulk  peanuts  shall  be  sampled  (40) 
for  inspection  purposes  by  mechanical  sampler,  either  the  pneumatic  or  the 
spout  type.  The  only  exception  to  this  rule  will  be  made  with  special 
permission  of  the  supervisor  as  an  emergency  measure.  Years  of  experience 
with  other  methods  have  convinced  us  that  the  manual  methods  of  sampling 
formerly  in  use  are  less  accurate  and  are  unsatisfactory. 

Compositing  Samples.  Under  certain  conditions,  it  may  be  advantageous  (41) 
to  the  producer,  the  buyer  and  the  Inspection  Service  to  combine  the 
samples  from  two  or  more  small  loads  of  farmers 1 stock  peanuts  and  run 
one  grade  analysis  to  cover  the  two  or  more  loads.  This  procedure  may 
be  used  by  the  inspector  if  it  is  acceptable  to  the  producer  and  the  buyer, 
but  only  under  the  circumstances  listed  as  follows: 

1.  Loads  on  straight  trucks,  pickups,  small  trailers  or  loads  from 
dryers  arriving  to  be  sampled  at  approximately  the  same  time.  They 
must  not  be  unloaded  by  the  buyer  until  the  grade  has  been  determined. 


- 8 - 


2.  The  loads  are  represented  to  come  from  the  same  producer,  and  the 
general  appearance  of  the  loads  is  closely  similar.  If  there  are 
marked  differences  In  the  appearance  or  condition  of  the  peanuts  in 
one  load  as  compared  to  another,  the  inspector  must  grade  the  loads 
separately. 

3.  The  combined  weights  of  the  peanuts  in  the  loads  to  be  graded 
together  does  not  exceed  approximately  20,000  lbs. 

(42)  Loads  to  be  graded  together  on  the  basis  of  a combined  sample  should 
be  sampled  at  the  same  rate  according  to  the  load  size.  For  example,  if 
the  truck  contained  about  two  tons  and  the  trailer  behind  It  contained 
about  one  ton,  draw  about  twice  as  much  sample  from  the  larger  load.  Mix 
the  two  samples  together  and  reduce  the  size  of  the  combined  sample  to  the 
amount  required  for  analysis. 

(43)  Artificial  Dryer  Samples.  The  inspector  shall  not  draw  a sample  from 
a lot  of  peanuts  in  a dryer  bin  or  dryer  wagon  which  is  attached  to  the 
dryer.  If  requested  to  do  so  and  if  time  permits,  he  may  run  a moisture 
test  or  grade  a sample  drawn  from  a dryer  by  someone  else,  but  he  must  not 
issue  a certificate  reporting  the  grade  of  such  a sample.  When  the  peanuts 
are  removed  from  the  dryer  and  can  be  sampled  by  means  of  the  pneumatic 

or  the  spout  sampler,  the  inspector  may  draw  an  official  grading  sample 
by  one  of  those  methods.  He  may  grade  the  sample  immediately,  and  report 
the  grade  as  official  for  the  lot.  However,  if  the  peanuts  when  sampled 
are  warmer  than  the  air  temperature,  the  inspector  shall  recommend  that  the 
grading  be  delayed  for  an  hour  or  more  in  order  to  permit  the  stabilization 
of  the  temperature  and  the  equalization  of  the  moisture  content. 

SAMPLING  SACKED  PEANUTS 

(44)  Number  Sacks  Sampled.  In  the  Southwest  and  the  Virginia -Carolina 
areas,  some  peanuts  are  marketed  in  sacks.  Sandies  should  be  drawn  from 
at  least  one-tenth  of  the  sacks  in  medium  to  large  sized  loads,  but  the 
ratio  should  be  increased  for  small  lots.  For  example,  2 or  3 should  be 
sampled  in  a lot  of  five;  4 or  5 sampled  out  of  25;  6 or  7 sampled  out 
of  50;  10  or  more  sampled  out  of  100;  and  not  less  than  10$  of  sacks  in 
larger  loads.  The  total  sample  should  consist  of  from  5 to  10  pounds  of 
peanuts,  depending  on  the  size  of  the  load.  In  larger  loads,  it  will  be 
satisfactory  to  draw  smaller  quantities  from  each  of  the  sacks  sampled 
than  Is  the  case  with  small  loads. 

(45)  Making  Load  Accessible.  When  sacked  peanuts  are  stacked  on  a truck 
or  in  a warehouse,  It  will  be  the  owner's  responsibility  to  make  the  lot 
accessible  for  Inspection  by  moving  as  many  sacks  as  the  Inspector  con- 
siders necessary.  The  inspector  must  draw  samples  from  the  middle  and 
bottom,  as  well  as  the  top  and  sides  of  the  load,  to  Insure  obtaining  a 
fair  cross  section  sample. 
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Cutting  Sacks.  Samples  should  be  drawn  from  the  tops,  sides  and  (4$) 

bottoms  of  sacks,  with  emphasis  on  the  sides  and  bottoms,  in  order  to 
obtain  a representative  sample.  To  sample  at  the  side  or  bottom  of  a 
sack,  it  is  necessary  to  cut  the  sacks.  Inspectors  must  use  considera- 
tion in  cutting  sacks,  so  as  to  avoid  needless  mutilation  of  sacks  and 
waste  of  peanuts.  When  possible,  cuts  should  be  made  along  the  side  or 
bottom  seam  and  the  sack  then  placed  so  the  peanuts  cannot  spill  out 
after  sampling. 

Horn  Sampling.  The  "horn"  or  scoop  is  used  in  sampling  from  sacks.  (47) 

When  sampling  from  the  side  of  a sack,  set  the  sack  up  if  possible  and  cut 
the  seam  near  the  bottom  for  a distance  of  10  to  12  inches.  Work  the  horn 
into  the  peanuts  and  then  work  one  hand  into  the  peanuts  above  the  horn. 

Remove  the  horn  and  the  hand  together,  bringing  out  the  peanuts  and  the 
foreign  material  in  a pincers-like  device.  When  sampling  from  the  bottom 
of  a sack,  have  the  sack  lying  on  its  side  and  cut  the  bottom  seam,  so 
that  the  horn  may  be  Inserted  horizontally.  When  sampling  from  sacks  in 
the  bottom  of  the  load,  it  may  be  impractical  to  try  to  lift  the  sacks. 

If  that  is  the  ease,  the  inspector  should  cut  the  sack  as  near  the  under 
side  as  possible,  in  order  to  obtain  some  of  the  loose  dirt. 

Spout  Sampling  Sacked  Peanuts.  In  the  Southwest  area,  a few  semi-  (48) 

portable  sampling  machines  have  been  built  incorporating  the  automatic 
spout  sampler.  It  is  preferable  to  use  this  method  for  sampling  when 
available  and  acceptable  to  seller  and  buyer.  The  machine  is  designed 
to  run  one  sack  of  peanuts  at  a time  through  the  spout  sampler  and 
immediately  re-sack  the  contents.  When  using  this  method,  the  inspector 
should  sample  from  the  same  proportionate  number  of  sacks  mentioned  in 
Paragraph  44,  the  sacks  being  selected  at  random  from  throughout  the  load. 


SAMPLE  MAN 


We  must  obtain  a representative  sample  if  we  are  to  determine  (49) 

accurately  the  grade  of  the  lot.  Consequently,  every  effort  should  be 
made  to  draw  the  best  sample  possible. 


Training  and  Licensing.  Experience  has  shown  that  in  most  cases 
men  who  have  been  trained  and  licensed  as  inspectors  do  a better  job  of 
sampling  than  unlicensed  men.  This  is  because  the  licensed  inspector 
usually  has  a greater  interest  and  sense  of  responsibility.  Sampling, 
as  well  as  grading,  should  be  done  by  fully  trained  and  licensed 
inspectors  in  every  case  except  in  emergencies  or  where  circumstances 
make  it  impracticable. 

Supervision  of  Sampler.  Where  a non-licensed  sampler  is  employed 
it  is  the  duty  of  the  inspector-in-bharge  to  instruct  him  in  the  approved 
sampling  procedure  and  to  supervise  his  work  as  frequently  as  possible. 
There  is  a natural  tendency  to  cut  corners  in  order  to  lighten  the  burden 
of  the  sampling  work.  The  inspector  should  be  alert  to  prevent  the 
sampler  from  using  unauthorized  short-cut  methods. 


MIXING  AND  DIVIDING  SAMPLE 


Mechanical  Divider.  Tests  have  shown  that  this  device  does  the  job 
faster  and  more  accurately  than  can  be  done  by  hand.  The  procedure  is 
described  as  follows: 

Spread  Sample  in  Pan.  The  sample  is  poured  from  the  sample 
container  into  one  of  the  long  metal  pans  supplied  with  the  divider.  It 
should  be  poured  gradually  while  moving  the  container  back  and  forth 
along  the  length  of  the  metal  pan.  This  assures  a fairly  uniform  dis- 
tribution of  foreign  material  throughout  the  sample,  rather  than  having 
it  concentrated  in  one  small  section  of  the  pan. 

Run  Through  Divider.  The  peanuts  are  poured,  not  dumped,  from 
the  pan  into  the  top  of  the  divider.  This  gradual  pouring  from  a height 
of  5 to  5 inches  above  the  divider  makes  the  sample  flow  freely  with 
little  or  no  clogging  in  the  slots  of  the  divider.  When  the  sample  has 
passed  through,  any  pieces  of  hay  which  have  lodged  on  top  or  peanuts 
which  have  lodged  in  the  slots  should  be  knocked  loose  with  the  hand 
and  permitted  to  fall  through  without  regard  to  which  way  they  fall. 

One  division  may  be  sufficient  in  some  cases  where  the  total  sample  is 
small  and  a good  sized  sample  is  to  be  used  for  foreign  material  deter- 
minations. However,  In  most  cases,  more  divisions  will  be  necessary 
to  reduce  the  size  of  the  sample  to  the  amount  needed  for  analysis. 
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Reverse  Divider  Pan.  The  sample  divider  may  contain  a slight  (55) 

bias  due  to  lack  of  uniformity  of  the  slots.  In  order  to  counteract  this, 
the  inspector  should  reverse  the  ends  of  the  divider  pan  before  making 
the  second  cut.  That  is,  he  should  turn  the  pan  so  that  the  left  and 
right  ends  change  places.  The  pan  should  be  reversed  again  before  each 
additional  cut. 

Reduce  Sample  Almost  to  Quantity  Weeded.  The  inspector  must 
plan  his  dividing  in  such  a way  that,  when  he  stops  dividing  the  sample, 
he  will  have  a quantity  larger  than  the  amount  which  is  to  be  analyzed 
for  foreign  material,  but  as  near  the  amount  as  possible.  If  one 
division  too  many  is  made,  and  he  ends  up  with  less  weight  in  the  sample 
than  is  required,  then  he  must  recombine  the  whole  sample  and  repeat  the 
dividing  procedure  with  one  less  cut.  Never  build  up  the  size  of  a sample 
which  has  been  divided  too  many  times.  If,  after  dividing  the  sample  one 
or  more  times,  the  quantity  in  one  divider  pan  is  much  too  large  for  the 
sample  needed,  yet  not  enough  to  stand  another  cut,  the  procedure  to  use 
is  as  follows:  (1)  Set  one  half  of  the  sample  aside;  (2)  Cut  the  other 
half  of  the  sample  once;  (3)  Add  one  half  of  this  cut  to  the  portion  set 
aside;  (4)  Cut  the  combined  portions  and  obtain  in  one  divider  pan  a 
quantity  near  the  amount  needed. 

WEIGHING  FOREIGN  MATERIAL  SAMPLE 

Two  Methods  Optional.  There  are  two  approved  methods  of  weighing  the  (57) 
foreign  material  sample,  and  their  use  is  optional,  depending  upon  local 
circumstances.  One  method  is  to  weigh  the  entire  last  cut  from  the  sample 
divider  and  analyze  the  entire  amount  for  foreign  material  and  loose 
shelled  kernels.  The  other  method  is  to  weigh  an  exact  amount  such  as 
1,000  or  2,000  grams  for  analysis. 

Using  Entire  Last  Cut.  This  method  requires  weighing  all  of  the  (58) 

sample  obtained  from  one  divider  pan  when  the  last  cut  has  been  made.  In 
other  words,  after  the  sample  size  has  been  reduced  by  dividing  to  the 
amount  wanted  for  analysis,  such  as  approximately  1,000  grams  or  2,000 
grams,  the  whole  amount  is  weighed.  Care  must  be  taken  to  plan  the 
dividing  operation  so  as  to  arrive  at  an  amount  in  the  close  neighborhood 
of  1,000  grams  or  2,000  grams,  whichever  amount  is  the  one  desired.  The 
size  of  the  analysis  sample  must  always  be  greater  than  750  grams  or 
greater  than  1700  grams,  depending  upon  whether  the  1,000  or  the  2,000 
grams  sample  is  the  objective. 

This  method  is  considered  to  be  more  accurate  than  the  other  because  (59) 
it  eliminates  the  possibility  of  error  being  introduced  by  scraping  some 
of  the  sample  off  of  the  scales  scoop  to  even-weight  the  sample.  However, 
the  advantage  of  the  method  in  accuracy  is  likely  to  be  lost  if  the  sample 
is  reduced  to  a much  smaller  size  than  would  be  used  for  the  other  method. 
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(60) 


(61) 


(62) 


(63) 


(64) 


(65) 


(66) 


Percentage  Computer.  The  use  of  a percentage  computer  is  essential 
when  analyzing  the  random  weight  samples  from  the  last  cut.  In  cal- 
culating the  percentages  of  the  various  grade  factors,  it  is  necessary 
to  divide  by  large  uneven  numbers  of  grams  representing  the  sample 
weight  such  as  985,  1108,  897  or  1026. 

Using  Even-Weight  Amount.  The  other  method  is  to  pour  the  last  cut 
from  the  divider  into  the  scales  scoop,  but  to  trim  it  down  to  an  even 
weight  by  scraping  some  of  the  sample  off  the  scoop  as  it  is  weighed. 

(See  "Mixing  and  Dividing",  Pars.  5 0 to  3^) • 

As  the  sample  is  poured  into  the  scales  scoop,  the  divider  pan  should 
be  moved  back  and  forth  over  the  scoop  to  distribute  the  foreign  material 
over  the  length  of  the  scoop.  The  inspector  must  empty  the  entire  con- 
tents of  the  divider  pan  into  the  scales  scoop,  but  he  should  try  to  make 
it  an  amount  only  slightly  larger  than  he  intends  to  use  for  analysis. 

The  scraping  off  of  part  of  the  sample  should  be  done  with  two  or  three 
fingers  at  one  end  of  the  scoop.  Push  the  fingers  down  through  the 
peanuts  in  order  to  scrape  off  a proportionate  amount  of  foreign  material 
with  the  peanuts. 

Brushing  Off  of  Table.  In  areas  or  localities  where  foreign  material 
percentage  content  is  high  in  many  loads,  a special  method  may  be  used 
for  placing  the  sample  in  the  scales  scoop  for  weighing  an  even  amount. 

It  is  considered  to  be  a more  accurate  method  of  obtaining  the  proportion- 
ate amount  of  foreign  material  in  the  analysis  sample. 

To  use  this  method,  the  inspector  divides  the  sample  until  the 
quantity  in  one  divider  pan  is  approximately  one- forth  to  one-half  larger 
than  the  1,000  or  2,000  grams  he  intends  to  use  for  analysis.  In 
dividing,  he  shall  take  care  to  have  the  foreign  material  evenly  dis- 
tributed the  full  length  of  the  divider. 

The  contents  of  the  divider  pan  are  placed  on  a smooth  surfaced 
table  in  a long  narrow  pile  parallel  to  the  edge  of  the  table.  This  is 
done  by  tipping  the  pan  sideways  until  it  is  upside-down  with  the  pile 
of  peanuts  underneath.  Both  ends  of  the  pan  must  be  kept  at  the  same 
level  to  avoid  the  possibility  of  sliding  the  contents  toward  one  end. 

A long,  narrow  brush  is  used  to  sweep  the  sample  off  the  table 
into  the  scales  scoop  which  is  held  directly  under  the  edge  of  the 
table.  Start  brushing  from  one  end  of  the  long  pile,  and  brush  every- 
thing into  the  scoop  as  far  as  is  necessary  to  obtain  the  exact  amount. 

It  may  be  necessary  to  put  the  scoop  on  the  scales  once  or  twice  between 
sweeps  with  the  brush  in  order  to  get  just  the  right  amount  in  the  scoop. 
The  scoop  must  not  be  overfilled  and  then  have  part  of  its  contents 
scraped  off. 


FOREIGN  MATERIAL 


Definitions ■ Foreign  material  includes  everything,  other  than 
peanuts,  which  is  found  in  farmers'  stock.  The  items  commonly  found  are 
dirt,  hay  (vines),  sticks,  stones,  insects,  broken  shells  which  contain 
no  peanut  kernels,  raisins,  etc. 

Vines  or  "hay"  are  parts  of  the  peanut  plant  other  than  the 
thread-like  stem  or  "tail"  of  the  individual  nut.  When  a piece  of  vine 
is  attached  to  the  stem,  the  vine  shall  be  detached  and  placed  with  the 
foreign  material.  The  stem  is  considered  as  part  of  the  peanut. 

"Raisins"  or  "twisters"  are  extremely  immature,  undeveloped 
peanuts  with  badly  shriveled  and  shrunken  shells.  They  shall  be  classed 
as  foreign  material.  Raisins  are  scored  on  the  basis  of  appearance  only 
(see  photograph)  and  shall  not  be  pinched  or  opened  to  determine  the 
extent  to  which  the  kernels  have  developed  inside.  Because  of  the 
shrunken,  tough  shells,  raisins  cannot  be  shelled  by  the  machinery,  even 
if  they  contain  a partly  developed  kernel,  and  they  create  a difficult 
problem  for  their  removal  in  the  milling  operation. 

Large  Pieces  of  Foreign  Material.  If  large  stones,  dirt  clods  or 
other  large  foreign  materials  are  seen  in  the  load,  the  sampler  should 
be  sure  he  obtains  a proportionate  amount  of  this  material  in  the  sample. 
In  cutting  down  the  sample  to  obtain  the  portion  to  be  graded,  these 
larger  pieces  of  foreign  material  must  be  evenly  distributed,  if  possible. 
This  distribution  can  be  accomplished  in  many  cases  by  breaking  clods  of 
dirt  or  pieces  of  hay  or  sticks  into  smaller  pieces.  In  extreme  cases 
where  the  sample  contains  one  or  two  very  large  pieces  of  foreign  material 
which  is  too  hard  in  texture  to  break,  the  inspector  should  pick  it  out 
of  the  sample  and  follow  this  procedure: 

1.  Weigh  the  large  piece  or  pieces  of  foreign  material  and 
record  the  weight  temporarily. 

2.  Divide  the  total  sample  as  many  times  as  necessary  to  reduce 
it  to  the  approximate  size  to  be  analyzed,  keeping  count  of  the  number  of 
times  the  sample  is  divided. 

3.  Divide  the  foreign  material  weight  determined  above  by  a 
figure  depending  upon  how  many  times  the  sample  was  divided,  as  follows: 


2 - 
4 - 
8 - 

16  - 


if  the  sample  was  divided  once 
" " " " " twice 

" " " * " three  times 

" " " " " four  times 


91 


18 


II 


98 


88 
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4.  The  figure  obtained  is  the  proportionate  weight  of  foreign 
material  which  should  be  added  to  the  weight  of  foreign  material  segre- 
gated from  the  sample  analyzed. 

5.  The  weight  of  foreign  material  obtained  by  adding  the  two 
figures  is  divided  by  the  weight  of  the  sample  analyzed,  and  the  result- 
ing figure  is  the  percentage  of  foreign  material  to  be  reported  for  the 
load  or  lot. 

(71)  Unusual  Foreign  Material.  If  a piece  of  very  unusual  substance 
such  as  nut,  bolt,  or  other  piece  of  machinery  is  found  in  the  sample, 
the  inspector  should  make  an  effort  to  determine  whether  more  of  the 
substance  is  present  in  the  load.  If  it  is  believed  that  no  more  sub- 
stance of  this  nature  is  present,  the  one  piece  found  in  the  sample 
should  be  discarded.  However,  if  an  appreciable  amount  is  found,  it 
should  be  handled  as  is  described  in  the  example  for  large  pieces  of 
foreign  material. 

(72)  Running  Entire  Sample  for  Foreign  Material.  Some  loads  may  contain 
unusual  amounts  of  foreign  material,  making  it  desirable  to  run  the 
entire  sample  for  foreign  material.  In  this  case,  the  percentage  of 
foreign  material  is  determined  by  dividing  the  weight  of  foreign  material 
by  total  weight  of  the  entire  sample.  The  usual  size  sample  shall  be 
run  to  determine  the  remaining  grade  factors. 

LOOSE  SHELLED  KERNELS 

The  percentage  of  loose  shelled  kernels  in  every  sample  will  be 
determined  and  recorded  on  the  inspection  certificate.  The  name  "Loose 
shelled  kernels"  has  been  given  to  peanut  kernels  or  portions  of  kernels 
completely  free  from  hulls  and  scattered  in  farmers'  stock  peanuts. 

They  are  undesirable,  since  kernels  generally  keep  better  if  they  are 
inside  of  good,  sound  hulls.  In  the  milling  operation,  the  L.S.K.  are 
usually  removed  and  put  into  the  oilstock. 

(74)  Method  of  Determining  L.S.K.  The  sample  used  for  foreign  material 

determination  shall  also  be  used  for  determining  the  percentage  of  L.S.K. 
(loose  shelled  kernels).  As  the  sample  is  cleaned,  the  foreign  material 
will  be  put  in  one  place,  and  the  L.S.K.  in  another.  Small  pieces  of 
kernels  should  be  included  and  placed  with  the  others.  All  L.S.K.  are 
weighed  in  one  lot,  regardless  of  quality  or  size. 

Calculating  Percentage.  The  percentage  is  calculated  on  the  basis 
of  the  original  weight  of  the  foreign  material  sample. 


(75) 


TWO  SEPARATE  CALCULATIONS 


The  percentages  of  both  foreign  material  and  loose  shelled  kernels 
are  based  upon  the  same  sample.  The  percentages  of  kernels  inside  the 
shells  and  percentage  of  "fancy  size"  are  based  upon  a different  and 
smaller  sized  sample.  The  two  determinations  and  calculations  aust  be 
completely  separate.  (See  Inspection  Procedure,  Par.  121). 

GRADING  THE  CLEANED  SAMPLE 


A portion  of  the  cleaned  sample  is  analyzed  to  determine  the  per- 
centages of  kernels  of  various  classes  and  the  percentage  of  hulls.  For 
Virginias,  we  also  determine  the  percentage  of  "fancy  size"  peanuts. 

The  steps  and  procedures  involved  in  this  analysis  are  listed  in  their 
proper  order  in  Par.  121.  The  list  of  procedures  is  presented  in 
rather  brief  outline  form  without  many  details.  Therefore,  some  of  the 
following  paragraphs  give  detailed  Instructions  for  some  of  the  steps, 
and  set  forth  certain  grading  interpretations. 

Screening.  Checking  Screen  Opening  Size.  The  size  of  openings  in 
screens  used  is  very  important,  as  the  price  varies  directly  with  the 
percentage  of  "sound  mature  kernels".  The  inspector  should  check  the 
size  of  openings  of  the  screens  he  will  use  and  mark  the  frames  to  avoid 
using  the  wrong  screen.  Our  Federal  Supervisors  and  some  District  Super- 
visors have  sizing  gauges  for  checking  screens. 

Kernel  Screening.  Practically  all  inspection  points  are 
equipped  with  mechanical  screen  shakers.  These  machines  eliminate  most 
of  the  human  variation  from  the  screening  operation.  However,  it  is  very 
important  that  the  shaker  be  properly  adjusted  as  pointed  out  in  Par.  25 . 
If  the  shaker  is  not  properly  adjusted,  the  screening  should  be  done  by 
hand  until  the  shaker  can  be  corrected. 

If  hand  screening  becomes  necessary  for  any  reason,  it  shall 
be  as  follows:  Shake  the  screen  from  side  to  side  with  a slight  tilting 

motion  to  keep  the  peanuts  moving  over  the  openings.  Stop  the  motion  at 
frequent  intervals  to  permit  kernels  which  are  over  the  openings  to  drop 
through.  If  large  numbers  of  kernels  lodge  in  the  openings,  a slight 
up-and-down  motion  may  help  to  free  some  of  them.  Do  not  bump  the  screen 
on  a hard  surface,  as  that  tends  to  force  kernels  through  the  openings 
when  they  should  not  go  through.  When  no  more  peanuts  will  pass  through 
the  screen,  the  operation  is  finished. 

In-Shell  Peanuts  Screening.  Under  the  peanut  price  support 
program,  Virginia  type  peanuts  must  meet  a certain  minimum  shell  size 
requirement  in  order  to  qualify  for  price  support  as  Virginia  type. 

Hence  the  necessity  of  screening  the  cleaned  sample  to  determine  the 
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percentage  of  '’fancy  size”  peanuts.  The  program  provides  that  at  least 
40$  of  the  in-shell  peanuts  must  be  of  "fancy  size”  as  determined  by  the 
pre-sizer,  in  order  to  qualify  the  sample  for  Virginia  price  support. 

"Fancy  size”  is  defined  as  peanuts  which  will  not  pass  through  a slot 
opening  34/64  inch  in  width. 

(82)  Screening  by  Pre-Sizer.  The  percentage  of  "fancy  size"  will 

be  determined  by  the  pre-slzer  with  the  rollers  set  at  a 34/64  inch 
space.  Samples  showing  40  percent  or  more  "fancy  size"  by  the  pre- 
sizer  method  shall  be  reported  as  Virginia  type.  This  is  determined  by 
weighing  the  peanuts  which  pass  through  the  34/64  slot  opening,  converting 
this  weight  to  percentage,  and  subtracting  the  percentage  from  100  to  get 
the  percentage  of  "fancy  size."  Lots  containing  less  than  40  percent 
"fancy  size"  shall  be  reported  as  Virginia  runner  type. 

(83)  If  the  sample  shows  37  to  39  percent  "fancy  size",  another  portior 
of  the  sample  should  be  sized  and  the  results  averaged.  On  the  basis  of 
this  average,  decide  whether  the  lot  meets  Virginia  type  requirements. 

(84)  Classifying  Kernels.  The  grade  factors  which  must  be  determined  on 
the  basis  of  the  kernels  are  the  percentages  of  "sound  mature  kernels", 
"sound  splits",  "damaged  kernels",  and  "other  kernels".  In  addition, 
when  grading  Virginia  type,  the  percentage  of  "extra  large"  kernels  must 
be  determined.  These  classes  of  kernels  are  defined  below,  and  the  pro- 
cedure for  determining  the  percentage  of  each  is  given  under  "Inspection 
Procedure"  in  Par.  121. 

(85)  Sound  Mature  Kernels.  (S.M.K. ) are  the  whole  kernels  which 
ride  the  official  screen  for  the  type  (Runner,  16/64  x 3A;  Spanish, 

15/64  x 3/4;  Virginia,  15/64  x 1)  and  which  are  not  damaged.  Virginia 
type  sound  split  kernels  large  enough  to  ride  the  screen  shall  be  weighed 
with  S.M.K. 

(86)  Sound  Splits  are  the  split  or  broken  kernels  which  are  not 
damaged.  It  is  assumed  that  such  undamaged  kernels  were  probably  broken 
by  the  sample  sheller.  Portions  less  than  l/4  Of  a whole  kernel  shall 
not  be  included,  but  shall  be  left  with  the  0.  K. 


(87)  Damaged  Kernels  (D.K. ) in  farmers'  stock  are  the  defective 

kernels  which  ride  the  screen  and  the  defective  splits  as  follows: 

Rancid,  decayed  or  moldy; 

Having  sprouts  more  than  1/8  inch  long; 

Affected  by  insects,  worm  cuts,  web  or  frass ; 
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Distinctly  dirty,  with  appearance  materially  affected; 

Affected  by  flesh  discoloration  darker  than  light  yellow, 
or  more  than  slight  yellow  pitting  of  the  flesh; 

Affected  by  skin  discoloration  which  is  dark  brown,  dark 
purple,  dark  gray,  dark  blue  or  black  and  which  covers 
more  than  25$  of  the  surface;  or 

Affected  by  freezing,  causing  hard,  translucent  or  dis- 
colored flesh. 

Concealed  R. M. D.  applies  to  kernels  affected  by  rancidity,  mold 
or  decay  not  visible  by  the  usual  external  examination. 

Other  Kernels  (0.  K. ) are  the  kernels  which  pass  through  the  (88) 

screens  to  separate  them  from  the  sound  mature  kernels.  All  whole 
kernels  passing  through  the  prescribed  screens  are  included,  whether 
they  be  sound  or  defective.  Splits  and  broken  pieces  one-fourth  kernel 
or  larger  which  have  passed  through  the  screen  with  the  whole  kernels 
are  picked  out  and  placed  with  the  sound  splits  or  with  the  damaged  kernels, 
depending  upon  their  condition.  Portions  less  than  1/4  of  a whole  kernel 
shall  not  be  included,  but  shall  be  left  with  the  "other  kernels". 

Extra  Large  Kernels  are  a grade  factor  for  Virginia  type  peanuts  (89) 
only.  They  are  a part  of  the  S.M.K.  which  are  separated  from  the  rest 
by  the  21.5/64  x 1 inch  screen  on  which  they  ride. 

Hulls  are  saved  as  one  means  of  checking  the  accuracy  of  the  (90) 

grade.  They  should  be  sorted  to  salvage  any  kernels  which  may  remain 
among  them  from  the  shelling  machine.  They  should  then  be  weighed  to  de- 
termine whether  practically  all  of  the  sample  weight  has  been  accounted  for. 

Weighing  Graded  Material.  After  the  sorting  and  grading  of  the  (91) 

kernels  is  completed,  the  various  categories  are  weighed.  The  inspector 
should  immediately  add  the  weights  of  all  classes  of  kernels  and  the  hulls 
to  ascertain  that  he  has  accounted  for  practically  all  of  the  500  grams 
or  whatever  amount  was  contained  in  the  cleaned  analysis  sample. 

The  machine  shelled  samples  are  likely  to  show  some  loss  in  weight,  (92) 
due  to  the  unavoidable  loss  of  some  particles  of  hulls  or  kernels. 

If  the  total  of  percentages  recovered  is  not  more  than  1 percent  below 
or  above  100  percent,  it  may  be  assumed  that  the  weighing  was  accurate, 
and  percentages  can  be  reported  on  that  basis.  However,  if  the  total 
varies  more  than  1 percent  above  or  below  100,  the  various  items  should 
re-weighed  in  an  effort  to  detect  and  correct  a weighing  error.  If  this 
re-weighing  fails  to  uncover  an  error,  another  sample  should  be  run  to 
obtain  the  grade  for  the  lot. 


18 


(93)  Rounding  Percentages.  After  weighing  each  grade  factor,  the 

percentages  to  be  recorded  on  the  certificate  shall  be  rounded  off  to 
the  nearest  whole  number.  Any  fraction  less  than  a full  half  of  a 
percent  shall  be  dropped,  and  a full  half  percent  or  more  shall  be 
raised  to  the  next  higher  whole  number. 

Example:  1.49  - report  1.00 

1.50  - report  2.00 

MOISTURE  TEST 

(94)  Moisture  content  is  an  important  factor  of  peanut  quality.  Conse- 

quently, a moisture  determination  is  required  as  part  of  most  inspec- 
tions of  farmers'  stock  peanuts.  Laboratory  moisture  analyses  are  more 
accurate,  but  in  the  interests  of  speed  and  economy,  the  moisture  test 
is  made  with  an  electric  moisture  meter. 


£95^  Moisture  Sample.  A portion  of  the  kernels  used  for  grade  analysis 

should  be  used  for  the  moisture  test.  The  sample  should  Include  some 
of  all  classes  of  peanuts  (S.M.K.,  O.K.  and  D.K.)  in  approximately  the 
same  proportions  in  which  they  are  present.  All  foreign  material  shall 
be  removed  from  the  test  sample. 

(96)  Warm  up  Tester.  The  instrument  switch  should  be  turned  on  about 

5 minutes  before  the  test  is  made.  The  tester  does  not  function  properly 
until  the  tubes  have  warmed  up.  Leave  the  tester  switch  on  for  as  long 
as  tests  are  likely  to  be  made,  but  turn  it  off  when  the  instrument  will 
not  be  used  for  an  hour  or  more. 


Weighing  Sample.  A very  precise  weight  is  essential  for  an  accurate 
moisture  reading.  Be  sure  that  the  scales  balance  accurately  at  all 
times.  Weigh  the  quantity  needed  for  the  test  very  carefully  and  obtain 
a perfect  balance.  Moisture  testing  instruments  are  calibrated  on  the 
basis  of  samples  weighed  in  grams.  In  case  it  is  necessary  to  weigh 
samples  on  scales  calibrated  in  ounces  and  percentages,  the  following 
table  will  be  helpful: 


Beam  Capacity 
for  100% 


Slide  Weight  Setting 
to  weigh 

100  grams  75  grams 


4 ounces 
8 ounces 
1 pound 


88% 

44 

22 


66% 

33 

16.5 
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Temperature.  It  is  necessary  to  take  the  peanut  temperature  in  (98) 

order  to  make  any  necessary  corrections  in  the  readings.  Most  instruments 
have  a built-in  thermometer.  It  is  important  to  allow  the  peanuts  to 
remain  in  contact  with  the  thermometer  for  at  least  30  seconds  before  the 
reading  is  taken.  If  the  instrument  does  not  have  a built-in  theremometer, 
temperature  shall  be  taken  with  a laboratory  thermometer,  preferably  before 
testing. 

Testing  Procedure.  The  sample  is  weighed  and  poured  into  the  funnel.  (99) 
The  peanuts  are  leveled  in  the  funnel  with  a pencil.  The  instrument  is 
balanced  by  adjusting  the  balance  knob  if  necessary*  The  sample  is 
dropped  into  the  testing  cell  by  releasing  the  catch  on  the  trap  door. 

The  instrument  reading  is  taken.  The  lower  gate  is  opened,  releasing  the 
peanuts  into  the  drawer  for  removal.  The  temperature  is  recorded  after  a 
brief  wait.  The  moisture  content  is  found  on  the  chart  opposite  the 
reading  taken  from  the  instrument.  The  temperature  correction,  if  any, 
is  applied  to  the  moisture  figure.  Finally,  the  corrected  moisture  con- 
tent is  rounded  off  to  the  nearest  whole  number  and  entered  on  the  cer- 
tificate. 

Second  Moisture  Tests.  If  the  moisture  content  determined  from  the  (100) 
reading  seems  to  be  questionable  because  it  is  unusually  high  or  un* 
usually  low,  or  for  any  other  reason,  a second  reading  should  be  taken. 

Remove  the  sample  from  the  bottom  of  the  tester,  re-weigh  it  and  repeat 
the  testing  procedure.  If  the  two  meter  readings  are  within  one  or  two 
dial  points  of  one  another,  they  shall  be  averaged  and  the  average 
figure  used  as  the  basis  for  determining  the  moisture  content.  If  the 
two  readings  are  several  points  or  more  apart,  a third,  and  possibly  a 
fourth  reading  shall  be  made,  in  order  to  obtain  an  average  reading 
which  is  truly  representative  of  the  sample.  If  one  reading  is  far  off 
and  out  of  line  from  the  other  two  or  three,  it  may  be  assumed  that 
there  has  been  an  error  in  operation  or  an  error  in  reading  the  needle, 
and  that  particular  reading  should  be  omitted  in  getting  the  average. 

Converting  Reading  to  Moisture.  The  moisture  content  value  may  be  (101) 

obtained  from  the  conversion  table.  Always  bear  in  mind  that  there  are 
different  conversion  tables  or  "charts"  for  each  of  the  three  major 
types  of  shelled  peanuts,  Spanish,  Runner  and  Virginia.  The  moistures 
for  Valencias  may  be  determined  from  the  Runner  Chart,  since  the  two 
varieties  are  similar  in  kernel  size.  There  are  also  different  charts 
for  the  different  models  of  Steinlite  which  are  in  the  field:  "D",  "G", 

500PT  and  PT-2.  Be  sure  to  use  the  right  chart  for  the  instrument  you 
are  using  and  the  type  of  peanuts  you  are  testing.  Find  the  moisture 
percentage  on  the  chart  which  fits  the  particular  reading  obtained  on 
the  particular  button.  Make  temperature  correction,  if  necessary,  as 
shown  in  the  following: 
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(102) 


(103) 


(104) 


Example:  1.  Spanish  Reading  (75  gms . ) A-53,  Temperature  85°F 

Moisture  indicated  on  Steinlite  chart  (model  G)  7.867, 
Correction  for  temperature,  85°  to  80°  (-5°times 

.04)  - .20 

7.66% 

2.  Spanish  Reading  (75  gms.)  A-57,  Temperature  71°F 

Moisture  indicated  on  Steinlite  chart  (model  G)  8.36 % 
Correction  for  temperature,  71°  to  80°  (9°  times 

.04)  +.36 

8.727, 

Reporting  Moisture  on  Certificate.  Moisture  content  determined  by 
the  electric  meter  is  approximate  and  the  percentage  reported  should  be 
rounded  off  to  the  nearest  whole  number  after  the  temperature  correction 
has  been  made. 


Example:  Corrected 

Moisture  Reading 
6 . 257. 

6.497. 

6.50% 

6.75% 

8.49% 

9 . 507. 


Report  on  Certificate 
6 . 00% 

6 . 007. 

7.00% 

7 . 00% 

8.00% 

10.00% 


Care  of  Moisture  Meters.  Electronic  moisture  meters  contain  com- 
pensatory parts  which  are  designed  to  prevent  errors  and  make  the  readings 
accurate.  However,  if  at  any  time  one  of  the  instruments  seems  to  be 
acting  abnormally  or  failing  to  operate,  the  supervising  inspector  should 
be  notified  immediately  and  steps  taken  to  have  the  instrument  checked  or 
replaced.  The  supervisor  shall  make  occasional  checks  on  the  instruments 
to  try  to  determine  whether  they  are  in  line.  They  contain  radio- type 
tubes,  and  although  they  may  be  transported  as  needed,  care  should  be 
taken  to  avoid  dropping  them  or  damaging  them  in  any  way. 

MIXED  TYPES 

In  some  instances,  types  will  be  mixed  in  the  load.  If  1%  of 
another  type  is  found,  it  should  be  mentioned  under  the  heading  "Type." 
If  from  2 to  107.  is  found,  the  minority  type  shall  be  weighed  and 
the  percentage  recorded  (as  Spanish  96%,  Runners  47,).  If  the  mixture 
exceeds  10%,  the  approximate  percentage  may  be  estimated  as  "Spanish 
approximately  75%,  Runner  approximately  25%.  Determination  of  mixed 
types  shall  be  made  from  the  kernels,  not  from  the  hulls. 
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When  types  are  mixed,  the  grade  and  moisture  determinations 
shall  be  made  in  the  usual  manner.  The  determinations  shall  be  based  on 
the  requirements  for  the  type  making  up  the  larger  portion  of  the  sample. 
For  example:  Lot  consists  of  Spanish  type  70%,  Runner  type  30%,  base  all 
determinations  for  both  grade  and  moisture  on  instructions  given  for 
Spanish  type. 


SAMPLE  SUBMITTED  BY  GROWER  OR  BUYER 

A sample  of  peanuts  may  be  brought  to  the  inspector  with  a request 
that  he  grade  it  as  a matter  of  information.  The  Inspector  should  grade 
the  sample  if  it  does  not  interfere  with  inspections  of  incoming  loads, 
or  he  may  hold  if  until  he  finds  time  to  grade  it.  The  memorandum  should 
show  that  the  inspection  covers  the  sample  only,  and  under  "Remarks"  a 
statement  similar  to  the  following:  "Sample  submitted  by  (Name)."  Fees 
for  such  inspections  should  be  fixed  by  the  individual  State. 

REGRADE  POLICY 


Regrade  for  Quality.  Any  financially  Interested  party  is  entitled 
to  request  a second  inspection  on  a load  of  peanuts.  The  inspector  should 
make  such  an  inspection  when  the  request  is  reasonable.  The  load  or  lot 
must  retain  its  unquestionable  identity  to  be  subject  to  a regrade  or  an 
appeal  inspection. 

When  Lot  is  Available.  If  the  lot  is  available,  it  shall  be 
resampled  and  graded  in  the  usual  manner.  The  inspector  should  suggest 
that  the  dissatisfied  person  accompany  him  to  the  truck  and  observe  the 
drawing  of  the  sample.  This  should  promote  better  understanding  and 
increase  confidence  in  the  Inspection  Service. 

When  Lot  Not  Available.  If  the  lot  has  been  put  into  the 
warehouse  with  other  peanuts  and  cannot  be  identified  for  resampling 
when  the  second  inspection  is  requested,  an  inspection  may  be  made  on 
the  check  sample  which  has  been  held.  Such  an  inspection  should  not  be 


(105) 


(106) 


(107) 


(108) 


(109) 
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(110) 


(111) 


(112) 


(113) 


(114) 


made  unless  the  inspector  is  certain  that  the  sample  in  question  has 
not  been  changed  or  altered  in  any  way.  In  many  cases,  there  are  no 
facilities  for  locking  up  the  samples  at  night,  and  the  inspector  has 
no  control  over  them.  Under  such  conditions,  a second  inspection 
should  be  refused  if  requested  at  any  time  after  the  inspection  point 
has  been  closed  for  the  night  of  the  day  when  the  first  inspection  was 
made. 

Averaging  for  Results.  In  most  cases  the  percentage  deter- 
mined for  each  grade  factor  from  the  first  and  second  Inspections 
should  be  averaged  and  the  average  grade  reported  on  the  certificate. 
However,  if  there  is  a wide  difference  between  any  of  the  percentages 
in  the  first  and  second  inspection  results,  a third  sample  should  be 
drawn  and  graded  and  the  average  of  all  three  samples  used  as  the 
grade  reported  on  the  certificate.  If  there  is  clear  evidence  that  a 
mechanical  error  in  grading  has  been  made  or  that  a sample  from  another 
load  has  been  used  by  mistake,  the  grade  on  that  particular  sample 
should  be  discarded  and  the  grade  of  the  other  sample  or  average  of  the 
two  other  samples  shall  be  reported. 

Regrade  for  Moisture.  When  a regrade  is  requested  for  moisture 
content,  the  load  should  be  resampled.  The  moisture  percentages  from 
the  first  and  second  samples  should  be  averaged  and  reported  on  the 
certificate  unless  the  percentages  are  widely  different.  In  case  they 
are  widely  different,  a third  sample  should  be  drawn,  and  the  average 
of  the  two  percentages  closest  together  reported  the  certificate. 

Limited  Second  Inspection.  When  making  a second  or  third  sample 
analysis,  it  is  not  necessary  to  repeat  the  moisture  test,  if  only  the 
grade  is  in  question.  By  the  same  token,  it  is  not  necessary  to  make 
a grade  analysis  when  only  moisture  content  is  in  question. 

Partly  Unloaded  Trucks.  If  it  is  apparent  that  the  remaining 
portion  of  a load  on  a partly  unloaded  truck  is  of  decidedly  different 
quality  than  is  indicated  by  the  grade  for  the  load,  the  warehouseman 
or  buyer  should  stop  the  unloading.  The  truck  with  the  remainder  of 
the  load  should  be  weighed  and  the  certificate  will  then  be  held  to 
apply  only  to  that  portion  of  the  load  already  unloaded.  The  inspec- 
tor shall  sample  and  grade  the  remaining  portion  of  the  load,  Issuing 
another  certificate  as  covering  a separate  lot. 

Appeal  Inspection.  An  appeal  inspection  may  be  requested  by  any 
financially  interested  party  who  believes  the  inspector  has  graded  the 
sample  incorrectly  because  of  wrong  interpretation  of  the  grade  speci- 
fications. The  load  in  question,  if  still  available,  shall  be  held 
aside.  The  District  Supervisor  or  Federal  Supervisor  shall  be  called 
and  requested  to  make  the  inspection.  He  shall  draw  a new  sample, 
seeing  to  it  that  the  load  is  carefully  and  thoroughly  sampled,  and  he 
shall  grade  the  sample. 
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The  grade  determined  by  the  supervisor  will  be  the  official  grade 
for  the  load,  and  it  will  supersede  that  previously  reported  by  the 
Inspector.  However,  if  the  supervisor's  grade  is  at  wide  variance  with 
that  reported  earlier  by  the  inspector  and  the  differences  cannot  be 
accounted  for  on  the  basis  of  interpretation,  the  supervisor  may  draw 
and  analyze  another  sample,  averaging  the  results  of  his  two  grades  to 
be  reported  as  the  result  of  the  appeal  inspection. 

THE  CERTIFICATE 

Kind  Used.  Inspections  of  Farmers'  Stock  Peanuts  are  reported  on 
a certificate  (MQ-94)  especially  designed  for  this  purpose.  One  half 
of  the  form  has  space  for  the  inspection  report  and  inspector's  signa- 
ture, and  the  other  half  has  space  for  information  required  by  the  buyer 
or  price  support  program.  The  certificates  are  made  with  all  copies 
bound  together  and  carbon  paper  between  them.  Each  certificate  and  its 
copies  bear  an  individual  number  for  identification. 

Accounting  for  Certificates.  The  certificate  is  an  official  Govern- 
ment document  and  is  entitled  to  the  respect  and  care  of  the  Inspection 
Service  as  well  as  the  users  of  the  service.  The  inspector  must  avoid 
losing  the  certificates  or  allowing  them  to  be  used  by  unauthorized 
persons.  He  should  see  to  it  that  they  are  in  a safe  place  or  take  them 
with  him  when  the  inspection  station  is  closed.  He  must  account  for 
every  certificate.  When  one  is  voided  because  of  a mistake  or  incorrect 
Information,  it  shall  be  marked  "VOID"  in  large  letters  diagonally 
across  its  face  and  if  shall  be  kept  in  its  proper  place  with  the  copies 
of  issued  certificates,  all  of  which  are  eventually  turned  over  to  the 
supervisor.  At  the  end  of  the  deal  or  when  the  Individual  inspection 
station  is  closed,  the  inspector  must  turn  over  all  unused  certificates 
to  the  supervisor  and  must  under  no  circumstances  leave  them  at  the 
premises  of  the  applicant. 

Distribution  of  Copies.  The  certificate  copies  are  made  of  papers 
of  different  colors  arranged  in  a definite  order.  This  helps  in  dis- 
tributing the  various  copies  in  a uniform  manner.  The  pattern  of  dis- 
tribution will  vary  with  circumstances,  and  the  supervisor  should  advise 
the  inspector  on  how  to  distribute  the  completed  certificates  at  the 
station  in  question. 


DAILY  TABULATION  SHEET 


The  tabulation  or  listing  sheet  is  a form  designed  to  provide  a 
condensed  summary  of  all  inspection  reports.  It  provides  very  useful 
information  for  the  buyer  and  the  central  inspection  office.  It  is 
also  used  as  the  basis  for  statistical  analyses  of  the  quality  of  the 
entire  crop  by  the  agency  charged  with  administering  the  price  support 
program. 


(115) 


(116) 


(117) 


(118) 


(119) 
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(120) 


(121) 


The  inspector  will  list  the  results  of  each  day's  inspections  on 
the  sheets  and  send  them  to  the  supervisor's  office.  Detailed  instruc- 
tions will  be  given  him  as  to  how  to  fill  out  the  forms  and  how  to 
distribute  the  copies. 


INSPECTION  PROCEDURE  BY  STEPS 

The  following  is  a list  of  steps  to  be  taken  in  the  inspection  and 
grading  of  a load  of  farmers'  stock  peanuts.  This  is  in  condensed 
form,  and  more  detailed  information  on  most  of  these  steps  can  be  found 
in  other  parts  of  the  handbook. 

1.  Draw  sample  from  load.  (Par.  40  - 48) 

2.  Mix  and  reduce  size  of  sample.  (Par.  52  - 56) 

3.  Weigh  sample  for  determining  foreign  material  and  L.S.K. 

The  quantity  used  for  this  determination  and  the  quantity  used  for 
determining  kernel  content  shall  be  as  shown  in  the  following  table: 

SIZE  SAMPLE  FOR  GRADE  ANALYSIS 


Type  of 
Peanuts 

Size  of  Load  : Size  Sample  Analyzed 

Foreign  Material  : Kernel  Content 

Runner 

Up  to  9 tons 

1,000  grams 

1 

500  grams 

Spanish 

Valencia 

10  tons  or  more 

2,000  grams 

500  grams 
- — - — — — — - 

Virginia 

- 

Up  to  150  sacks 
or 

Up  to  7.5  tons 

1,000  grams 
or 
2 lbs. 

500  grams 
or 
1 lb. 

Larger 

2,000  grams 
or 
4 lbs. 

1,000  grams 
or 
2 lbs. 

4.  Screen  and  sort  sample  to  remove  all  foreign  material  and  all 
loose  shelled  kernels.  Pick  back  any  small  in-shell  peanuts  which  have 
passed  through  the  F.M.  screen,  but  which  are  not  raisins,  and  place  them 
with  the  in-shell  peanuts  riding  the  screen. 

5.  Weigh  foreign  material,  and  record  percentage. 

6.  Weigh  loose  shelled  kernels,  and  record  percentage. 

7.  Weigh  a representative  portion  of  the  cleaned  sample  for  kernel 
content  analysis.  The  quantitjft^ised  should  be  as  indicated  in  the  preceding 
table. 
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8.  (Virginia  type  only) . Separate  the  "fancy  size"  in-shell  peanuts 
from  the  others  by  pre-sizer  according  to  instructions  in  Pars.  82  and  83. 
Weigh  and  record  percentage. 

9.  Pre-size  and  shell  the  sample,  being  careful  to  remove  all  pea- 
nuts and  hulls  from  the  machines.  The  mechanical  sheller  and  pre-sizer 
are  to  be  used  for  all  official  inspections  unless  an  emergency  exception 
is  permitted  by  the  supervisor. 

10.  Collect  all  hulls.  Spread  them  and  examine  them  to  recover 
kernels  which  may  have  been  left  in  them.  Weigh  and  record  percentage 
of  hulls. 

11.  Determine  the  moisture  content  of  the  kernels,  following  the 
procedure  described  in  paragraphs  under  the  heading  "Moisture  Test". 

(Pars.  95-102). 

12.  Screen  the  kernels  obtained  in  shelling  the  sample.  Set  the 
timer  at  20  seconds  and  allow  the  mechanical  shaker  to  screen  the  peanuts 
for  the  full  20  second  period.  Size  of  screen  openings  used  shall  be: 

Runner : 16/64  x 3/4  inch  slots. 

Spanish  and  Valencia:  15/64  x 3/4  inch  slots. 

Virginia : 21.5/64  x 1 inch  slots  (upper). 

15/64  x 1 inch  slots  (lower). 

For  Virginia  type,  place  the  21.5/64  screen  above  the  15/64 

screen  and  place  the  peanuts  on  the  upper  screen. 

RUNNER,  SPANISH  AND  VALENCIA  TYPES 
(For  Virginia  type,  see  13-V  to  17“V  below) 

13.  Weigh  the  kernels  which  rode  the  screen  and  record  the  weight 
on  the  rough  note  sheet  in  the  space  provided  for  "Total  Kernels  Riding 
Screen". 

14.  Examine  the  peanuts  which  rode  the  screen  to  find  and  remove 
damage.  First  pick  out  any  visible  damaged  kernels.  Then  find  And  pick 
out  the  concealed  damaged  kernels  by  running  the  peanuts  through  the 
kernel  splitter  and  examining  the  inside  of  each  kernel.  (See  "Damaged 
Kernels",  Par.  87  and  "Kernel  Splitter",  Pars.  26  - 28). 

15.  Weigh  all  the  damaged  kernels  found  in  the  kernels  riding  the 

screen  and  record  the  weight  on  the  rough  note  sheet  in  the  space  marked 
"Damage " following  "Total  Kernels  Riding -" 
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16.  Subtract  the  weight  of  the  damaged  kernels  which  rode  the  screen 
from  the  weight  of  all  of  the  kernels  which  rode  the  screen  to  obtain 

the  weight  of  the  "Sound  Kernels  Riding"  the  screen.  Determine  and  record 
the  percentage  of  these  sound  kernels. 

17.  Pick  out  the  split  or  broken  (1/4  kernel  or  larger)  from  the 
kernels  which  passed  through  the  screen.  Separate  them  into  two  classes: 

(1)  The  clean,  undamaged  split  or  broken,  and 

(2)  The  dirty  or  otherwise  damaged  split  or  broken. 

18.  Weigh  the  undamaged  split  or  broken,  determine  the  percentage, 
and  record  the  percentage  as  "Sound  Splits**  in  the  space  provided. 

19.  Add  together  the  percentage  of  Sound  Kernels  riding  the  screen 
(step  16  above)  and  the  percentage  of  Sound  Splits  (step  18  above)  to 
obtain  the  total  percentage  of  "Sound  Mature  Kernels"  and  record  in  the 
space  provided. 

20.  Weigh  the  whole  kernels  and  pieces  less  than  l/4th  of  a kernel 
which  passed  through  the  screen,  determine  the  percentage,  and  record 
the  percentage  as  "Other  Kernels"  in  the  space  provided. 

21.  Weigh  the  dirty  or  otherwise  damaged  split  or  broken,  and  add 
their  weight  to  the  weight  of  the  damaged  kernels  which  rode  the  screen 
(step  15  above).  Determine  the  percentage  of  this  combined  weight  and 
record  the  percentage  as  "Damage " in  the  space  provided. 

22.  Check  the  accuracy  of  analysis  and  weighing  by  adding  together 
the  percentages  to  be  sure  that  the  total  is  approximately  100$.  Add 
the  S.M.K. , O.K.,  Damage  and  Hulls  percentages. 

VIRGINIA  TYPE 


13- V.  Weigh  the  kernels  riding  the  upper  screen  and  record  the 

weight  on  the  rough  note  sheet  in  the  apace  provided  for  "Total  ELK 
Riding  11  (Extra  Large  Kernels) . Then  weigh  the  kernels  riding 

the  lower  screen.  Keep  the  two  sizes  of  kernel  separate,  but  add  the 
weights  of  the  two  and  record  the  total  weight  on  the  rough  note  sheet 
in  the  space  provided  for  "Total  Kernels  Riding  Screen". 

14- V.  Examine  each  of  the  two  size  lots  separately  for  damaged 
kernels,  first  removing  the  visible  damaged  kernels,  then  running  the 
rest  through  the  kernel  splitter  and  removing  the  concealed  damaged 
kernels . (See  "Damaged  Kernels",  Par.  87  and  "Kernel  Splitter"  pars.  26-28). 

15- V.  Weigh  the  visible  and  concealed  damaged  kernels  removed  from 
the  "Extra  Large  Kernels"  and  record  the  weight  on  the  rough  note 

sheet  in  the  space  for  "Damage"  following  "Total  ELK  Riding  — -". 

Subtract  the  damage  weight  from  the  total  ELK  Riding  weight  and  record 
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GENERAL 


REFERENCE  TO  HANDBOOKS 

All  current  Farmers'  stock  handbook  sections  are  to  be  followed,  except  (1) 
for  those  parts  which  are  superseded  by  these  instructions. 


SCALES  USED. 

Gram  scales  shall  be  required  in  all  grading  stations.  This  type  of  (2) 

scale  is  necessary  to  accurately  determine  whether  the  peanuts  meet 
the  small  tolerances  set  up  in  the  marketing  agreement. 

MAGNIFYING  EQUIPMENT 

Magnification  may  be  used  in  Farmers'  stock  inspection  after  the  (3) 

routine  inspection  to  determine  or  verify  the  presence  of  rancidity, 
mold  or  decay  . The  Amplex  Trombolite  9X  has  been  approved  for  this 
purpose . 

MARKETING  AGREEMENT  REQUIREMENTS 

MOISTURE 

The  maximum  moisture  content  eligible  for  storage  under  loan  or  (4) 

Marketing  Agreement  for  all  producing  areas  is  10.49%  (reported  on 
certificates  as  10%).  When  peanuts  are  inspected  and  bought  with  the 
moisture  content  higher  than  10.49%,  a certificate  shall  be  issued 
reporting  the  grade  and  moisture  content.  Such  lots  must  be  dried 
to  meet  the  requirement  before  they  may  be  stored  or  shelled.  Lots 
inspected  before  drying  must  be  graded  for  all  factors  after  coming 
out  of  the  drier.  Samples  drawn  from  lots  being  removed  from  driers  may 
be  graded  immediately.  This  grade  will  be  the  one  determining  the 
disposition  of  the  lot. 

DAMAGE 


Segregation  #1  - Shall  include  all  peanuts  with  not  more  than  2.49%  (5) 

damage,  (rounded  to  the  nearest  whole  number),  including  not  more  than 
1.00%  concealed  damage  caused  by  rancidity,  mold  or  decay.  Magnification 
should  be  used  to  verify  the  serious  defects.  All  lots  having  in  excess  of 
1.00%  concealed  damage  caused  by  rancidity,  mold  or  decay  will  be  placed 
in  Segregation  #3,  regardless  of  other  defects. 


(6)  Segregation  # 2 - Shall  include  all  peanuts  with  from  2.50%-4.49% 
damaged  kernels  (rounded  to  the  nearest  whole  number) , including  not 
more  than  1.00%  concealed  damage  caused  by  rancidity,  mold  or  decay. 

More  than  1.00%  of  these  serious  defects  places  the  lot  in  Segregation  #3. 

(7)  Segregation  #3  - Shall  include  all  peanuts  with  4.50%  or  more  total 
damaged  kernels,  or  more  than  1.00%  concealed  damage  caused  by  rancidity 
mold  or  decay. 

(8)  Reporting  Damage  on  Certificates  - The  total  percentage  of  damaged 
kernels  in  me  msoect  ion  "shall  'be  reported  in  the  space  provided  for 
’’damage"  on  the  MQ-94  Certificate.  (In  the  Virginia-Carolina  area,  or 
elsewhere  if  requested,  it  may  be  reported  as  visible  plus  concealed 
and  total,  as  1 + 1 = 2.)  In  addition,  under  "Remarks",  report  to  the 
second  decimal  place  the  percentage  of  kernels  having  concealed  damage 
caused  by  rancidity,  mold  or  decay  (RMD).  Do  not  round  off  this  per- 
centage, but  report  the  exact  percentage  determined  to  the  second 
decimal  place.  This  figure  shall  be  reported  on  every  certificate 
regardless  of  the  percentage  found,  even  if  it  is  zero.  When  the 
percentage  of  concealed  RMD  reported  exceeds  1.00%,  also  report  that 
the  lot  falls  into  Segregation  #3. 

Examples  of  Remarks: 

Spanish  and  Runner  types: 

1.  "Lot  contains  .73%  concealed  RMD." 

2.  "Lot  contains  .00%  concealed  RMD." 

3.  "Lot  contains  1.12%  concealed  RMD  - Segregation  #3." 

Virginia  type: 


1. 

(Top  of  certificate 
concealed  RMD." 

shows 

0 

+ 

2 = 2.) 

"Lot 

contains 

.22% 

2. 

(Top  of  certificate 
concealed  RMD." 

shows 

2 

+ 

1 = 3.) 

"Lot 

contains 

.89% 

3. 

(Top  of  certificate 

shows 

1 

+ 

1 = 2.) 

"Lot 

contains 

1 .23 

consealed  RMD  - Segregation  #3.” 

(9)  FOREIGN  MATERIAL 

10.49%  (rounded  to  10%)  is  the  maximum  amount  allowed  for  foreign  material 
stored  under  loan.  There  is  no  limit  on  the  percentage  of  foreign  material 
in  lots  purchased  by  shelters,  excepting  as  the  buyers  may  establish 
limits  of  their  own. 
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the  remaining  weight  in  the  space  provided  for  "ELK”. 

16- V.  Place  together  all  visible  and  concealed  damage  from  the 
kernels  riding  both  screens  and  weigh.  Record  weight  on  rough  note 
sheet  in  space  provided  for  "Damage”  after  ”Total  Kernels  Riding  Screen”. 
Subtract  damage  from  Total  Kernels  Riding  to  get  and  record  the  weight 

of  Sound  Mature  Kernels  in  space  provided  for  "SMK". 

17- V.  Follow  procedures  in  steps  17  to  19  inclusive  above,  but  when 
reference  is  made  to  peanuts  which  passed  through  the  screen  it  applies 
to  the  fall  through  under  the  lower  screen  (15/64  x 1 inch). 

RETAINING  CHECK  SAMPLE 


The  unused  portion  of  the  sample  should  be  retained  in  a paper  sack 
or  other  container  for  a period  of  30  days,  or  for  a shorter  period  as 
may  be  designated  by  the  Supervisor.  The  Supervisor's  ruling  on  the 
length  of  time  samples  are  to  be  saved  will  be  partly  governed  by  the 
availability  of  lock-up  space  at  the  grading  station.  The  container  must 
be  marked  for  identification  and  a copy  of  the  certificate  or  work  sheet 
placed  in  the  container. 


******** 
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